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Study on the Structural Characteristics and Gut Fermentation Potential
of Seaweed Polysaccharides

Xie Yuwei
Linyi University, Linyi, Shandong 276000, China
Abstract: Seaweed polysaccharides are characterized by complex monosaccharide compositions, a wide range of
molecular weights, and relatively high contents of sulfate groups and uronic acids, making them promising sources
of marine dietary fiber. Studies have shown that these polysaccharides are not readily degraded completely in the
upper gastrointestinal tract and can be utilized by the gut microbiota after reaching the colon, thereby promoting the
production of short-chain fatty acids. After 24 h of in vitro fermentation, a specific Sargassum fusiforme polysaccharide
exhibited a carbohydrate utilization rate of 53.17%, while total short-chain fatty acid concentration reached 115.75
mmol/L. The fermentation efficiency of seaweed polysaccharides is influenced by molecular weight, degree of

branching, substituent groups, and interindividual differences in gut microbiota. Their associated health effects still

require validation through standardized human studies.
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